The Chou Civilisation
Filled with sauces and almonds.
The beer is good and sweet
And they drink, all equally respectful.
The bowls and goblets are carefully set out;
In turn they raise their glasses
And drink toasts to each other.
Then the great target is set up,«
The bows and arrows are made ready,
And the archers are divided into groups.
"Show your skill with the bow."
"I am going to hit that circle."
"Drink up, I beg you."
Official occasions included banquets conducted according to the strictest etiquette, as in modern times. Each guest had his allotted place, according to his rank, and the sacrifice was celebrated. There was musical accompaniment, for which the orchestra played set pieces. After the ceremonial opening came the most enjoyable part of the programme: the consumption of a great abundance of food and drink to a musical accompaniment, the pieces this time being chosen by the guests. Chop-sticks were not used in this period: they were introduced later, in the third century. Food was eaten with the fingers, meat being previously cut up with a knife, and liquids were drunk from wooden spoons. This required constant washing of the hands during the meal and this too was a kind of ceremonial.
Cooking was held in such great respect that in the Book of Odes the king's principal chef is named as one of the most important officials. Amongst the dishes mentioned in the Is-li, or Book of Ceremonies, of the Chou period, there are several made from cereals such as rice balls, rice puddings, millet puddings and cooked flax seeds. There were many vegetables, both fresh and pickled, celery, ferns and various herbs, beans, preserved flowers, various kinds of fish and tortoise-meat, several other kinds of meat and fruits familiar to us except apples and pears which are never mentioned, although they were certainly eaten. The drinks, whether o.                                   209reat battle was waged under Kan's command. He summoned his six army leaders. The Emperor spoke:
